
Gigantes Plaki 
 
 
A delicious traditional Greek dish that is usually served as a meze using giant white beans 
(or lima beans) in tomato sauce with onion, garlic and parsley. This healthy and nutritious 
recipe is a popular Greek taverna dish and is perfect for vegetarians. In the winter months, 
Gigantes Plaki is often eaten as a casserole with plenty of bread to soak up the succulent  
tomato sauce! Why not indulge your taste buds in a taste of Greece with this authentic 
recipe to try at home. 
 

 

Ingredients: 

 1 pound of gigandes (or big lima beans), soaked for 12 hours, drained 
 2-3 cloves of garlic, minced 
 2 medium onions, finely chopped 
 1/2 cup of olive oil 
 1 pound of ripe tomatoes, peeled, finely chopped (or 16oz. of canned chopped plum 

tomatoes) 
 2 small cubes of vegetable bouillon (or beef for non-vegetarians/non-vegans) 
 sea salt (optional) 
 freshly ground pepper 
 2 tablespoons of fresh parsley, chopped 
 2 cups of water (1 1/2 cups if using canned tomatoes) 

Preparation: 
Add the beans to a pot with enough cold water to cover well. Bring to a boil, reduce heat and 
cook at a slow boil for 1 hour. Drain and set aside.  
Preheat the oven to 325F (160C).  



Using a wooden spoon, sauté the onion and garlic in the olive oil until soft. Add tomatoes (if 
using canned, add all liquid as well), bouillon cubes, salt, pepper, parsley, and water, and 
allow to boil gently for 10-30 minutes, until it begins to thicken.  
 
Place the beans in an oven-proof pan, add tomato mixture, stir and spread mixture out 
evenly. Bake 1 1/2 to 2 hours, or until beans are soft. (Check the dish during cooking and if 
needed, add a small amount of boiling water.) The dish will look crispy on top.  
Remove from the oven, cover, and allow to cool before serving 
 
Enjoy! 

Serves: 4  

Cook Time: 3 hours 

Total Time: 3 hours 
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